MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

2

[PAGE 1 o

| TIMEIN.IZO_O | TIME ouT1400 |

ESTABLISHMENT NAME:
Harps Food Store #292

OWNER:
‘ Harps Food Store, Inc.

ADDRESS:104 W Hwy 162

PERSON IN CHARGE:
Helen Wellington

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, CR SUCH SHORTER FERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
IWITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

COUNTY: 069

Il GROCERY STORE

Licensa No. NA

P.H PRIORITY : [m]H[Im [t

[ INSTITUTION
] TEMP.FOOD

] MOBILE VENDORS

ITY/ZIP: | PHONE: FAX:
OITY/ZP: Clarkton, MO 63837 | 5755363
| ESTABLISHMENT TYPE
O BAKERY O c.sTORE [ GATERER [J DEL
| [0 RESTAURANT _ [J scHOOL [ SENIORCENTER [J SUMMERF.P.  [J TAVERN
PURPOSE
O Pre-opening [J Routine [l Follow-up O complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved @ PUBLIC O PRIVATE B COMMUNITY

[0 NON-COMMUNITY
Date Sampled

0 PRIVATE
Resuits

o orevent foodborne iitness or inju

foodborne iliness outbreaks. Public health interventions are control measures t

Compliance i i i COS R Compliance i cos R
] ouTt Person in charge present, s knowledge, IN OUT HlB N/A Proper cooking, time and lemperature
| i IN oUT P.J N/A | Proper rehesting procedures for hot helding
| ] ouT IN OUT NP NA| Praper cogling time and temperatures B
i QuUT IN OUT NiA | Prooer hot holding temperatures 1
| & out /A | Proger cold holding temperatures .
IN OUT 1l | Proper eating, tasting, drinking or tobaceo use | IN CHlr WO N/A| Proper date marking and disposition 7]
N ouT (D | Nedischarge from eyes, nose and mouth IN OUT NO (il Tlme:as‘ a public health control (procedures /
i ! i A 1 ERAPEL. oo il i TR BT ee: Ahnany
] CUT NOC Hands clean and properly washed IN out il Consumer.’adwsory provided for raw or
B " | ungercooked foo ]
No bare hand contact with ready-ta-eat foods or
o ouT  NO aporoved alternate method properly foll ower T i
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
" accessible B OuT NG NiA offered )
) cuT Food cbtained from augroved source IN outT ‘r Food addilives: approved and propedy used =
IN OUT 1 NA Food received at proper tamperature ] ouT I:;:jc substances propedy identified, stored and
| N ouT Food in good condifion, safe and unadulterated
Required records available: shellstock tags, parasite
IN_OUT N/O Iillk destruction IN out ! and HACGP plan _
Hi jiEcal
IN W NA Food separated and protected | The letter to the left of each item indicates that item's status at the time of the
= inspection.
[ ] ouT N | Food-contact surfaces cleansd & sanitized IN = in compliance OUT = not in compliance
N OUT i | Proper disposion of retmed, previously served. N/A = not appiicable NG = not abserved
recanditioned, and unsafe food

ST

ntro

IN cuUT [ R QUT [ e coS | R
X Paslteurized egas used where required - X | In-use uvtensils: properly stored _
% Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
| | handlad )
[ : X Sincle-usefsingle-service artides: proyery stored, used
X Adequate eauipment for temperalure control X Gloves used properly |
X | Approved thawing methods used [ i il
X Thermometers provided and accurate X
: desianed. constructed, and used
Y. Warewaghing facilities: installed, maintained, used; test
| strips used R
X Nontood-cantact surfaces dean
EEE P il 1 L o e
X Insects, rodents. and animals not present - X Haot and cold water available; adeyuale oressure
% Contamilnation prevented during foad preparation, storage X Plumbing instaliad; proper backfiow devices
| | 7 | anddisplay - gL o
X Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry - o 1
X Wiping doths: properly used and stored X Toilet facilities: properly constructed, supdlied, deaned
X Fruits and vagetables washed before use X Garbage/refuss propatly disposed; facilities maintained
X | Physical facilities installed, maintained. and dean
Person in Charge /Title: Helen Welllngton ’ ;{ Date: 05/20/2021
Inspect?.( / Telephone No. ) EPHS No. Follow-up: Yes O No
7 ol P A 573-856-9008 1647 Follow-up Date: * & /2 4 /703 |
NO 5801811 (13) DISTRIBUTIGN: WHITE - OWNER'S COPY CANARY - FILE GOPY 7/ ! E6.57
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ESTABLISHMENT NAME ADDRESS Cltyizip

Harps Food Store #292 104 W Hwy 162 Clarkton, MO 63837
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in“F
15 Door Freezer {East) -5 Vegetable Prep_Rm | 40 |
12 Door -8 ~ walkin Cooler 36
Meat Display 1 34 Meat Prep Room 40 N
Deli Display 36 Walk in Freezer o -10
Fruit Display Cooler Dairy Caoler 40

7-102.11 Unlabeled spray hottle in meat prep room COSs
3-501.17 |Incorrect dating on sliced watermelon on display (5-18 to 5/25, 5/20-5/27) 7 day discard date COS H{i
3-302.11 |Raw eqos above cheese in produce walk in cooler COS  [Uw
4-601.11A|Ceiling tile missing in storage room with open insulation hanging down creating the possiblilty of |8/26/21 §4 \n)
contamination

3-307.11 |Personal food in produce walk in cooler shall be labeled and stored in tub to prevent contaminatiof COS « R\ \WJ
6-501.11 |Mulitple wet and sagging ceiling tiles through out store 8/26/21 |H
3-306.11 |unlabeled damanged goods on shelving with good food, seperate and keep labeled 8/26/21 |H
cOos Comrected onsite o 1

JCAHSN PROVIDED SHICONMENTS e

Person in Charge Title: Helen Welllngton Date: 05/20/2021

Inspectyr’ Telephone No. EPHS No. Follow-up: BP  Yes O Ne |
é’ 573-888-9008 1647 Follow-up Date: 9/2-6 /’ga 2/
MO 580-1815 (=13}

DISTRIBUTIDN WHITE - CANER'S COPY CANARY - FILE COPY EG.37A




